
 

 

 

 

DINING SERVICES COMMITTEE MINUTES 

WEDNESDAY,  NOV. 4TH,  2015 

 

 

 
 Events/Promotions 

o Week long – Pride Time Specials – The Lion’s Den    Onion Rings                                                                                

Monday-Thursday: 3pm – 8pm                                                                                             

Friday: 3pm-5pm 

o Mondays- October- Meatless Monday                                                                            

11:30pm- 3pm Eickhoff and Lion’s Den  

o Mondays—November—Monday Night Football                                                                           

T-dubs—Pizza and Wings Combo and Wing Platter specials 

o Wednesday – November 4th – National Fondue Month Celebration 

11:00am-4pm – Bliss Bakery—Chocolate Fondue 

o Friday – November 6th – Bake Sale Begins                                                                

TDubs 

o Monday- November 9th- Mindful Mile with Aliz & Guest Walker Angela 

Chong 

12pm-12:25pm – 1855 Room – weather permitting 

o Monday- November 9th- Diabetes Awareness Night    delta epsilon psi      

4-9pm- The Atrium at Eickhoff 

o Tuesday – November 10th  – Chef Spotlight: Chef Jan Leedy                                  

11:30am-2pm – The 1855 Room – New American Cuisine 

o Wednesday – November 11th – Diwali Theme Meal                                   

4pm-9pm – The Atrium at Eickhoff 

o Thursday -- November 12th  – Cityscapes: Austin                                                          

11am- 3pm – The Atrium at Eickhoff – Quimbys Kitchen  

o Monday- November 16th- Mindful Mile with Aliz & Guest Walker Eve Cruz 

12pm-12:25pm – 1855 Room – weather permitting 

o Monday – November 17th – Eat Right @ Eick with Aliz                             

11am-2pm – The Atrium at Eickhoff 

o Wednesday – November 18th –School of Education Presents: Saving the 

Planet One Bite at a Time                                                                                                  

11am-4pm – The Atrium at Eickhoff                       
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 DSC Staff Member of the Week/Month 

Nominations? 

Joe from Lion’s Den, Eve and Larry  

 

 Comments from students: 

o White bread for cheeseburgers. Why would someone eating cheese burgers be health 

conscious? Also, bring the beans back to the wok. What are vegans supposed to eat? 

 The decision to use wheat bread was decided during a DSC meeting, white buns 

are used during specials where the recipe calls for white bread. There are beans 

available at the salad bar and other locations, please feel free to bring them over 

to the wok and we will grill them for you.  

o I love the days where there are white buns at the grill! It would be great it that could be an 

option every day! 

 We use white buns only when the recipe calls for white buns which is usually with 

a specialty item. 

o I really like when you guys have bread sticks at Quimby’s 

 We will try to include breadsticks more often at Quimby’s. There are breadsticks 

every day at Ceva Pizza. 

o Where is the Boston cream pie? 

 Boston cream pie is available at the Lion’s Den. We will look to incorporate them 

into our cycle at Eickhoff. 

o serve hash browns every day 

 We try to rotate the style of potato served daily, however they are available every 

day at the Lion’s Den. 

o We need frosted flakes again please 

o There should be almond milk offered as an alternative to milk. I understand that it is hard 

to find almond milk in bulk, but I have seen at other schools that they have a small fridge 

filled with cartons of almond milk. I understand that there is soy milk offered, but I am 

unable to drink that, and I know of other people who are too. Thank you for considering 

my suggestion. 

 This is a great suggestion, at the moment we cannot get almond milk in bulk, 

however we will look into stocking almond milk in the c-store. 
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o I am a vegan who maintains eating clean as well as low carb. Also staying clear of fried 

foods. I notice that there aren’t as many options provided besides salad and a plain 

steamed vegetable. Also, on Oct. 31
st
 there was Kale offered, however if was made with 

bacon. Which defeats the nutritional value in kale and gives it a flood of bacon grease 

cooked in which isn’t healthy. I couldn’t eat what I would have liked because there was 

bacon in it and there could have been a pan made without it at least. Eickhoff also needs 

to be mindful of healthy options and in using too much grease in foods. 

 We spoke with our chef and there are a few other kale recipes which do not 

include bacon, we will being to incorporate those recipes into Eickhoff. 

o I was wondering if we could have more chicken dumplings at the wokery? They’re super 

delicious and I would eat them every day if I could, but I haven’t seen them much at all this 

year. Thanks and we really appreciate all the hard work you do. 

 Unfortunately chicken dumplings are a non-compliant item with Sodexo. 

However, we will look into other options similar to chicken dumplings. 

o Arugula, grapes and strawberries. 

 We will look into bringing these items into the C-store and integrating them into 

recipes in Eickhoff. 

o Clean out soda/milk machines, there are many fruit flies. 

 We have reached out to Ecolab to make sure we have the proper cleaning 

supplies during fruit fly season. 

 

Open Forum: 

 

 


